This study compared the food quality of salmonid fishes according to the species, country of origin, and separated part, such as fillet and frame. The proximate composition of chum salmon from Norway (CS-N) was 74.4% moisture, 19.5% crude protein, 4.2% crude lipid, and 1.2% ash. These values were within roughly 1% for the other salmon species. There was no significant difference (at P<0.05) in the Hunter a value of salmon muscle according to sepatated parts. However, there was a significant difference (P<0.05) in Hunter a value of salmon muscle according to the species and country of origin. There were significant differences in odor intensity and hardness of the salmon according to the species. The major free amino acid in all of the salmon muscles was anserine, which ranged from 61.3 to 73.0%. The taste value was the highest for salmon imported from Alaska (CS-A), followed by pink salmon, CS-N, and muscle separated from the frame (AS-C). In the taste value of all salmon muscles, the major amino acid was glutamic acid. The total amino acid content of salmon muscles ranged from 18.36 to 19.64 g/100 g, and the major amino acids were glutamic acid and aspartic acid. There were differences in the mineral contents, including Ca, P, K, and Fe, and fatty acid composition of salmon muscle according to species.
. , , . , , chum salmon (Oncorhynchus keta), chinook salmon (Oncorhynchus tschawytscha), coho salmon (Oncorhynchus kisutch), cherry salmon (Oncorhynchus masou), pink salmon (Oncorhynchus  gorbuscha) sockeye salmon (Oncorhynchus nerka) , chum salmon pink salmon (Yonhapnews, 2014) . , lysine eicosapentaenoic acid (EPA, docosahexaenoic acid (DHA, 22:6n-3) (National Rural Resources Development Institute, 2006) . ,
( Park et al., 1996) , (mince) (Han, 2001 ), , (Joo et al., 2000) , fish protein concentrates (Lee et al., 1998) , protease inhibitor (Kim et al., 2006) , (Rodriguez et al., 2010) (fillet) (Kong et al., 2008) , Listeria monocytogenes (Ye et al., 2008) super-chilling (Erikson et al., 2011 ) (Skara et al., 2004 Kang et al. (2014) . Table  1 . . Tsutagawa et al. (1994) inductively coupled plasma spectrophotometer (ICP, Atomscan 25, Thermo Fisher Scientific Inc., USA) .
일반성분

통계처리
ANOVA test Duncan (5% ) . Sample codes are the same as explained in Table 1 .
결과 및 고찰
일반성분 [chum salmon (CS-N) pink salmon (PS-A)], [Norway (CS-N) Alaska (CS-A)] [fil- let (CS-N) frame (AS-C)]
2
The data were quoted from Kang et al. (2014 , .
, .
, (Park et al., 1995) . , (Park et al., 1995) .
맛과 건강 기능
, Fig. 1 . Hunter a value of salmonoid fishes as affected by species, imported country and separated part.
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Sample codes are the same as explained in Table 1 .
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The data were quoted from Kang et al. (2014) .
3
Different letters on the data indicate a significant difference at P<0.05. Sample codes are the same as explained in Table 1 .
2
The data were quoted from Kang et al. (2014). 3 Different letters on the data indicate a significant difference at P<0.05. Table 3 4 . Chum salmon (CS-N) 23 , 338.9 mg/100 g , pH , , anserine (247.1 mg/100 g 73.0%) (Nabetani et al., 2012) , , ,
, , , taurine (16.5 mg/100 g 4.9%) (Lee et al., 1999 Sample codes are the same as explained in Table 1 .
The data were quoted from Kang et al. (2014 Sample codes are the same as explained in Table 1 .
3
The values in parentheses indicate [(g of amino acid/100 g of total amino acid)]×100.
영양
, Table 5 , Table 6 ,  Table 7 . Sample codes are the same as explained in Table 1 .
2
The data were quoted from Kang et al. (2014) . 4 methionine histidine . lysine threonine ) Chum salmon (CS-N) 1.82 g/100 g (9.9%) 1.00 g/100 g (5.4%), Pink salmon (PS-A) 1.53 g/100 g (7.8%) 0.84 g/100 g (4.3%), Alaska (CS-A) 1.37 g/100 g (7.1%) 1.13 g/100 g (5.9%), , frame (AS-C) 1.62 g/100 g (8.8%) 0.74 g/100 g (4.0%) . , 4 , Chum salmon . ,
. Chum salmon (CS-N) 32.6 mg/100 g, 205.2 mg/100g, 291.2 mg/100g, , 0.32 mg/100 g . , , Pink salmon (PS-A) 34.7, 234.8, 336.4 0.7 mg/100 g, Alaska (CS-A) 30.9, 294.6, 421.6 1.4 mg/100 g, , frame
(AS-C) 29.9, 308.8, 404.0 0.7 mg/100 g . , chum salmon pink salmon , Norway Alaska , , fillet frame The data were quoted from Kang et al. (2014) .
4
Vaule in the parenthesis indicates (amino acid content/TAA content) × 100. Sample codes are the same as explained in Table 1 . The data were quoted from Kang et al. (2014 Sample codes are the same as explained in Table 1 .
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